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people  in  many  parts  of  the  country  this  year  will  b< 
their  Victory  garden  vegetables  "by  freezing.     If  you  are 
enough  to  live  near  a  frozen  food  locker  plant,  you'll  like  this- method  of  food 
preservation.     It's  a  grand  way  to  add  to  stocks  of  other  food  that  you  will  can 
or  dry  or  brine.     It's  easy  to  prepare  vegetables  for  freezing,  and  when  you  take 
them  out  of  storage  and  use  them,  the  flavor  is  very  close  to  the  natural  flavor 
of  the  fresh  vegetable. 

But  you  probably  won't  have  space  to  store  everything  you  might  be  able  to 
freeze.    Most  family-size  locker  compartments  hold  only  about  200  pounds,  which 
must  include  other  things  besides  garden  products.     So  in  planning  ahead,  choose 
vegetables  your  family  likes  best  frozen,  and  preserve  the  others  in  different 
ways. 

Asparagus,  peas,  snap  beans,  and  greens  of  different  kinds  are  among  the 
favorite  early  vegetables  for  freezing.    At  this  date,  asparagus  is  about  over. 
But  through  the  whole  season  you  could  freeze  at  least  20  other  garden  vegetables 
successfully..    But  you  wouldn't  want  to  take  up  locker  space  for  vegetables  that 
you  can  preserve  well  in  other  ways — for  carrots,  beets,  cabbage,  and  other 
vegetables  that  store  well,  for  example. 

Even  with  the  pea.s,  snap  beans  and  green,  that  you'll  be  gathering  right 
along  now,  you  won't  want  to  waste  locker  space  by  putting  in  any  vegetable  not 
of  first-rate  quality.     Choose  only  the  vegetables  in  prime  condition,  tender, 
succulent,  and  fine- flavored.    Pick  them  yourself,  if  you  can,  and  then  get  them 


ready  promptly  for  the  locker*    The  fewer  the  hours  between  picking  and  freezing, 
the  better.    For  example,  peas  lose  much  of  their  sugar  within  3  hours  after 
picking.     If  you  have  to  keep  peas  waiting  "before  getting  them  ready  for  freezing, 
you  can  save  most  of  that  fresh-picked  flavor  by  covering  the  pods  generously 
with  cracked  ice.     Chilling  helps,  but  is  not  a  substitute  for  prompt  freezing. 

Prepare  all  your  vegetables  for  frozen  storage  just  as  if  you  were  going  to 
put  them  right  on  the  table.     Shell  peas,  and  cut  snap  beans  the  way  you  usually 
serve  them,  and  trim  end  wash  thoroughly  greens  like  beet  tops,  turnip  tops,  or 
spinach.    You  won't  have  this  work  to  do  later  on,  when  you  want  the  vegetables 
in  a  hurry. 

Then  comes  the  step  known  as  "blanching".     This  is  really  scalding  or  steam- 
ing for  a  few  minutes.    The  purpose  of  blanching  is  to  stop  the  action  of  the 
chemical  agents  or  enzymes  in  the  vegetables  which  cause  changes  of  color  and 
flavor  even  during  freezing.    Enzymes  are  part  of  all  foods.    But  scalding 
stops  their  action,  so  foods  can  hold  most  of  their  fresh  flavor  during  months 
in  the  freezer.     This  blanching  also  brightens  the  color  of  many  vegetables  and 
softens  them  slightly  so  they  pack  more  compactly.    But  scald  only  long  enough 
to  stop  the  enzymes — not  so  long  that  vegetables  get  a  cooked  taste. 

Here's  how  you  blanch  peas,  snap  beans,  and  greens:    Allow  a,  gallon  of 
water  for  each  p ound  of  vegetables.    Bring  this  gallon  of  water  to  a  vigorous, 
rolling  boil  over  a    good  fire.    Put  only  a  pound  of  the  vegetable  at  a  time 
into  the  boiling  water  in  a  sieve  or  colander.    Have  the  colander  large  enough 
to  allow  the  vegetable  to  separate  and  float  or  roll  in  the  boiling  waiter.  Let 
average-sized  peas  stay  in  the  water  only  one  minute;  then  take  them  out  and 
chill  them  in  cold  water  and  start  another  pound  blanching.     Snap  beans  need 
to  blanch  one  and  a  half  to  2  minutes. .. .greens  one  and  a  half  minutes.  Begin 
to  count  the  scalding  time  as  soon  as  you  -put  the  vegetable  in. 
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The  next  step  is  to  plunge  the  "blanched  vegetable  into  cold  water  or  let  cold 
water  run  o^er  it.     Ice  water  is  even  "better  for  quick  chilling.    Use  lots  of 
water  but  don't  oversoak  the  vegetables.     This  whole  job  of  blanching  pud  chilling 
will  go  much  more  smoothly  if  you  have  someone  to  help  you,  so  that  one  measures 
the  vegetables  to  be  gcaldpd  and  puts  them  down  in  the  boiling  water  while  the 
other  does  the  chilling.    After  chilling  drain  thoroughly  and  pack  for  freezing. 

Containers  for  frozen  vegetables  should  be  moisture  tight,  but  don't  need 
an  absolutely  perfect  seal  as  canned  vegetables  do.     There  are  special  bags  for 
using  in  lockers,  and  also  waxed  cartons,  sometimes  lined  with  vapor-proof  ma,— 
terials.     Seal  containers  carefully  to  prevent  the  food  from  drying  in  the 
freezer-locker. 

You  can  pack  vegetables  dry,  or  cover  the  pack  with  a  salt  brine.    Make  the 
brine  by  dissolving  one  level  teaspoon  of  salt  in  one  cupful  of  water.    Pill  the 
container  to  within  an  inch  of  the  top  with  the  vegetables,  and  then  cover  the 
pack  with  cold  brine,  and  close  for  freezing.    When  you  cook  vegetables  packed 
and  frozen  dry,  you  put  them  right  into  boiling  water  without  defrosting,  but 
you  must  defrost  vegetables  packed  in  brine  before  you  cook  them,  so  they'll 
heat  evenly.     The  mild  thawed  brine  contains  some  food  value,  so  save  it  and  use 
it. 

After  you  pack. the  vegetables  in  containers  take  them  to  the  freezer  as 
quickly  as  possible.     If  you  have  to  hold  them,  put  them  in  the  refrigerator. 

The  right  temperature  for  freezing  all  vegetables  is  zero  degrees  or  lower. 
Store  at  zero  if  possible.     The  warmer  the  storage  temperature,  the  shorter  the 
time  the  vegetables  in  your  locker  will  hold  their  freshness.    And  the  colder 
the  temperature,   the  more  freshness  and  vitamin  0  will  stay  in  your  vegetables. 


